Cargill Meat Solutions
Process Verified Program

Customers may request a copy of the ARC Branch Notification of Audit Results from the company.

Process Verified Points:
Cargill's Process Verified Program has 3 different tiers. The following Process Verified
Points must be met to qualify for a specific tier:

A. Non-Source Verified SPEX:
Provide high quality, specification-branded products through verified production
practices to a defined Japanese customer base.

1. Produced by certified Pork Quality Assurance producers.

2. Product is selected based on carcass weight and muscle percentage.

3. Product is continuously evaluated and selected for meat quality
characteristics.

B. CVP for Strategic Export:
Provide high quality, specification-branded products through verified production
practices to a defined Japanese customer base.

1. Source verified as raised in the "Cargill" system

2. Produced by certified Pork Quality Assurance producers.

3. Product is selected based on carcass weight and muscle percentage.
4. Product is continuously evaluated and selected for meat quality

characteristics.

C. Domestic CVP:
All carcasses that do not meet the carcass weight and lean criteria for strategic export
are eligible for Domestic CVP.

1. Source verified as raised in the "Cargill" system
2. Produced by certified Pork Quality Assurance producers.
3. Selected for meat quality

USDA Information:
USDA Process Verified August 6, 2002.

Program Contact:

Teri Bello

Cargill Meat Solutions Cargill Meat Solutions (slaughter facility)
2901 North Mead St. 600 South lowa Avenue

Wichita, KS 67219 Ottumwa, IA 52501

Phone: (316) 832-7730
Fax: (316) 832-7722
Email: Teri Bello@cargill.com
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USDA

s United States Department of Agriculture
Agricultural Marketing Service

Livestock and Seed Program

Cargill Meat Solutions

Ottumwa, lowa
U.S.A

has met the requirements of a

USDA Process Verified Program

and is entitled to market products under this system as

USDA

PROCESS
VERIFIED

for the scope of

Pork Production and Processing

as defined at:
http://processverified.usda.qov/

Cargill Meat Solutions
Process Verified Program Manual

This certificate is receivable by all officers of all courts of the United States as prima fascia evidence
of the truth of the statements therein contained. This certificate does not excuse failure to comply
with any of the regulatory laws enforced by the U.S. Department of Agriculture. (Rev. 01.05.04)

Certificate No: PV6199EEA
Issue Date: August 6, 2006
Renewal Date: August 6, 2007

Wi Mk

Dana Stahl, Program Manager
Quality Systems \erification Programs
Audit, Review, and Compliance Branch

The U.S. Department of Agriculture prohibits discrimination in its programs on the basis of race, color, national origin,
gender, religion, age, disability, political beliefs, sexual orientation and marital or familial status.

CERTIFICATE OF CONFORMANCE
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